Enzymatic esterification of starch using recovered coconut oil.
Modification of maize and cassava starches was done using recovered coconut oil and microbial lipase. Microwave esterification was advantageous as it gave a DS 1.55 and 1.1 for maize starch and cassava starch, respectively. Solution state esterification of cassava starch for 36 h at 60 degrees C gave a DS of 0.08 and semi-solid state esterification gave a DS of 0.43. TGA and DSC studies showed that the higher DS attributed to the thermostability, since onset of decomposition is at a higher temperature (492 degrees C) than the unmodified (330 degrees C) and was stable above 600 degrees C. alpha-Amylase digestibility and viscosity reduced for modified starch.